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MURREE BREWERY 

ISO 9001, 14001, HACCP & OHSAS 
Certified Company 
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NEW BiGG ADDITION 
TO THE BiGG FAMILY 






/MurrreeBrewery | www.murreebrewery.com 
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A.R. FOODS (PVT) LTD. 

32-33 Industrial Triangle Estaly. Kahuta Road, Humak, Islamabad, Pakistan 
Tel: *9? 51 4490471-4 (4 Lines) Fax: +92 51 4491 11 7 
e-mail: arft@arfoods.com.pk www.arfoods.com.pk 
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Chicken Chow fVleiri 

Ingredients: 

Chicken fillet (cut finely) 
Noodles (boiled) 
Cabbage (finely cut) 
Capsicums, Carrots (finely cut) 
Red chillies (fresh, finely cut) 
Spring onion (green parts 
only, finely cut) 
Bean sprouts (finely cut) 
Soya sauce, White.vinegar 
it Chicken cube flour 
Cornflour 

Sugar, Garlic/ginger paste 
Onion (finely cut) 
Black pepper (crushed) 
Salt 

Sesame oil 
Oil 

Method: 



4 

2 cups 
1 

2 each 
8 

!/2 cup 
1 cup 

3 tbsp each 

1 tbsp 

2 tbsp 

1 'tsp each 
1 

1 tsp 
to taste 
1 tsp 

4 tbsp 



Marinate chicken fillets with soya sauce, vinegar, 
sugar, cornflour, and salt; set aside for 10 minutes. 
Heat oil in a wok; saute onions and ginger/garlic. 
Add chicken, cabbage, capsicums, and carrots; cook 
for a few minutes. 

Add remaining ingredients except spring onions and 
bean sprouts; stir lor a few minutes; remove from 
flame. 

Add spring onions and bean sprouts; dish out and 



serve. 



it To make chicken cube flour, mix 2 V2 cups refined 
flour with 10 pockets of chicken cubes and mix with 
fingers. Refrigerate and use as required. 
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Ingredients: 

Bosmati Rice (soaked) 
Spring onions (finely cut) 
Copsicums {finely cut) 
Carrots (finely cut) 
Gorlic (finely cut) 

Orange food colour... 
Sugar 

Chicken cube flour 
Soyo souce 
White vinegar 
Soft 

Sesame oil 
Oil 



1 kg 

i cup 

1 cup 

2 

6 cloves 
6 

1 pinch 
1 tsp 

1 tbsp 

2 tbsp 
2 tbsp 
to toste 
few drops 
Vi cup 



o 



Method: 

Por-boil rice and spread on paper. 

Mix food colour and salt in eggs. 

Heotoil in a pot; fry garlic golden; cook eggs, stirring 

continuously. 

Add corrots, capsicums, vinegor, soyo souce, sugar 
and chicken cube flour; fry. 

Add rice; mix thoroughly; odd sesome oil ond spring 
onions; mix. Dish out; serve. 

To make chicken cube flour, mix 2 V2 cups refined 
flour with 10 packets of chicken cubes and mix with 
fingers. Refrigerate ond use as required. 
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Sweet and Sour Prawns 

Prown ingredients: 



V 2 kg 
2 

T.fbsp 
3tbsp 
1 tsp each 
1 tsp 
to taste 
for frying 



Yi cup 
6 cloves 
\ tbsp 
ft tsp 

2 tbsp each 
2 tbsp each 
to taste 
2 tbsp 



1 cup 
3 each 
6 

1 tsp each 
1 tsp each 
1 tbsp 
ta taste 
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Prawns 
Eggs (beaten) 

• Chicken cube flour 
Cornflour 

White pepper powder, Sugar 
Black pepper (crushed) 
Salt 
Oil 

V 

Sauce ingredients: 

Tomato sauce 
Garlic 
Jaggery 

Bfack pepper powder 
Cornflour, White vinegar 
Pineapple juice, Soya sauce 
Salt 
Oil 

Vegetable ingredients: 

Cauliflower flowers 
Capsicums, Onions (cubed) 
Pineapple pieces 
Soya sauce, White vinegar 
Sugar, White pepper powder 
Oil 
Salt 

Method: 

• Mix all prawn ingredients except eggs and Itsp cornflour 

• Mix cornflour in eggs and beat, 

• Heat ail in a wok; coat prawns with eggs; fry golden; remove an absorbent paper. * To make chicken cube flour, mix 2 V2 cups refined 

• Mix ail sauce ingredients in a saucepan; caak till thick; remove from flame. flour with 10 packets of chicken cubes and mix 
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Chicken Do Pyaza 

Ingredients; 

Chicken pieces 
Yogurt 

Turmeric powder 
Hot spices powder 
Garlic 

Onions (finely cut) 
Dried, round red chillies 
Dried mango 
Fennel seeds 
Coriander seeds 
Ginger (finely cut) 
Green chillies 
Salt 
Oil 

Fresh coriander 

Method: 

Heat oil in a wok; fry onions golden; remove. Add 
chicken, turmeric and salt to wok; fry fill dry. Add fried 
onions, yogurt, red chillies, garlic, coriander, fennel, 
ginger, hot spices and dried mongo; cook. 
Fry lightly when dry; add green chillies. 
• Dish out. Garnish with Fresh coriander; serve. 



'A kg 
1 cup 
1 tsp 
1 fbsp 
6 cloves 
8 
8 
5 

1 tsp 

1 tbsp 

2 tbsp 
4 

to taste 
1 cup 

for garnishing 
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BOQ Mince 

Ingredients: 

Beef mince (finely ground) 
Yogurt (whipped) 
Gorfic/ ginger paste 
Tondoori masola 
Lemons 

Green chillies (chopped) 

Cumin seeds (roosted ond powdered) 

Hot spices powder 

Black pepper (crushed) 

Raw popoya poste 

Red chilli powder 

Oil 

Fresh coriander: (chopped), lemon, 
onion (sliced) 



'/ 2 kg 
Vi cup 

1 tbsp 
Itbsp 

.3 
4 

1 tsp 
1 tsp 
\ tsp 
1 tbsp 
1 tsp 
3 tbsp 

for gornishing 



Method: 

• Marinate mince with oil ingredients and 2 tablespoons 
oil; set oside for 1 hour. 

• Heat an iron griddle. Brush oil on it; spreod mince on 
it; cook. 

• When mince begins to dry, sprinkle remaining oil and 

• Spreod mince on o sizzling platter; gorntsh with onion, 
coriander and lemon; serve. 
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The Original Cooking Oil 
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Contains Zero Chplestrol. Only Vitamin A & D are added. 
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Beef (boneless) 

Yogurt 

Rice 

Yellow, pink and white lentil 

Whole- wheat Hour, gram leniils 

Barley (soaked ana boiled) 

Gulzar Special Haleem Masala 

Onions (finely cut) 

Garlic/gincjer paste. 

Green chillies (whole) 

Water 

Salt 

Oil 

Onions (fried), Chaat masala, 
Lemon,. Green chillies, 
Fresh coriander, Mint, 



700 grams 
250 grams 
50 grams 
50 grams each 
50 grams each 
25 grams 
3 tbsp 
2 

2 tbsp 
10 

8 cups 
to taste 
1 cup 



for accampanimenf 



c: 
rn 



Method: 

• Soak lentils, barley, whole- wheat flour and rice over- night 
separately; boil each separately. 

• Heat ail in a pot and fry onions brown; add ginger/go rlic 
and meot, and fry. 

• Add yogurt, haleem masala, qreen chillies, 1 cup water and 
salt; fry till meat is tender'ancTail splits from water; remove 
qorma from flame. 

• In a separote pot mix lentils, rice and 1 cup water; cook for 1 
hour. 

• Blend the lentil mixture and qorma in o blender; put in a 
large pot- add remaining water and continue stirring on law 
flame till haleem acquires required consistency. 

« Dish out; serve accompanied with fried onions, ginger, chaat 
masala, lemon, green chillies, coriander and mint. 

if Gulzar Special Haleem Masala: 

50 grams each of Rajasthani chillies and dried round red 
chillies; 4 tbsp each of cumin seeds and fresh coriander; 2 
tablespoons each of large cardamom seeds, block cumin 
seeds and turmeric; 5 each of cloves and cinnamon; 1 
teaspoon of nutmeg/ mace powder in a pan; blend and add 
one teaspoon citric acid. 
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Ingredients: 

Large green chillies 
Potatoes (boiled) 
Red chilli powder 
Chaat masala 
Cumin powder 
Gram flour 
Tamarind pulp 
Salt 

Tomato ketchup 



250 grams 

3. 

1 tbsp 
1 tbsp 
1 tsp 

1 cup 
V? cup 

to fastefor frying 
as accompaniment 



1 



Method: 

Mash potatoes; add red chillies, chaat masala, 
tamarind pulp, cumin and salt. 
Slice in centre of chillies and scoap out seeds; stuff 
chillies with potatoes. 

Make a paste with gram flour and water. Heat ail in a 
wak, coat chillies with gram flour paste and fry golden; 
Remove. Serve accompanied with ketchup. 
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Douah Ingredients: 

RefinecTffour V2 kg 

Yeost 1 V? tbsp 

Sugor 1 tsp 

Baking powder 2 tsp 

Salt to toste 

Butter Vz cup 

Sauce ingredients: 

Moyon noise V2 cup 
Mustorcl paste, 
black pepper (crushed) 
Salt 

ingredients for filling: 

Chicken (bonefess) 300 grams 

Tomotoes, cucumbers (sliced) 3 eocn 



^33 



1 tsp eoch 
to toste 



1 tsp 

1 tsp 

2tbsp 

to taste 

for frying 

for garnishing 
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Garlic poste 
Black pepper (crushed) 
Borbecue masolo 
Solt 

Oil 

Cucumber 

Method 

Knead dough ingredients with lukeworm woter; leove 
aside for 4 hours. Kneod for a few minutes, and make 
a lorge ball. Roll out lightly. Cutout a hole in the centre 
with a round mould. 

Place in o baking tray; bake in a pie heoted oven ot 
200°C for 15 minutes. 

Mix filling ingredients in o bowl. Heat a grill pan and 
brush it with oil; fry chicken pieces. 
Mix sauce ingredients in a bowl. Split donut 
horizontally; spread sauce on the bottom half, ploce 
tomatoes, chicken, cucumbers and lettuce. Cover with 
the upper holf on the donut, garnish with cucumbers; 
serve. 
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Meat bail inaredients: 

Chicken mince 
E 99 

Onion (chopped) 

Garlic (chopped) 

Black pepper (crushed) 

Chinese salt 

Salt 

Oil 

Ribbed gourd (thick pieces) 

Sauce inqredients: 

Soya sauce, white vinegar, 
brown sugar, salt 
Lettuce, lemon, spring onion, 
(finely cut) 



250 grams 
1 

.1 

5 cloves 
1 tsp 

72 tsp 

to taste 
for frying 
as required 
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to taste 

for garnishing 



o 
m 



Method 

Chop ail meatball ingredients, except for ribbed gourd, 
mix all meat bail ingredients in a chopper and shape 
into meatballs. 

Pierce one piece of ribbed gourd, 3 meat balls, and 
another piece of ribbed gourd alternatively on wooden 
skewer. 

Steam the skewers in a steamer for 1 5 minutes; 
remove. 

Cook all sauce ingredients in a saucepan, till thick- 
Brush onto meatbolls. Place in an oven dish, and bake 
in pre-heated oven on 200°C for 15 minutes. Brush 
sauce on skewers 2 to 3 times while baking; remove. 
Decorate a serving dish, garnish with lemon and 
lettuce. Pour remaining sauce on top. Garnish with 
spring onions 
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*exas Platter 

Ingredients: 

Maize flour, refined flour (sieved) 1 cup each 
Carrots, potatoes 2 each 

Peas, french beans, mushrooms V? cup each 
Butter 2 tbsp 

M?nce beef- inarediente: 



h 
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200 grams 
1 tbsp 
1 



Chicken mince 
Garlic (chopped) 
Onion (chopped) 
Black pepper (crushed), 
white pepper powder V2 tsp each 

Salt to taste 

Green chillies (chopped), oil 3 tbsp each 

Ma shed p ol a f 0 e s in g re d \ e ras : 

Potatoes (boiled and mashed) 2' 

Creom ¥1 cup 

Slack pepper (crushed) Wisp 

Salt to taste 

Butter 3 tbsp 

Sauce i n a reel i et" its: 



4 tbsp each 
3 tbsp 

V2 tsp each 
to tasle 



Mayonnaise, butter 
Chilli garlic sauce 
Black pepper (crushed), 
mustard paste 
Salt 

Method; 

Mix and knead maize flour and refined flour with salt and 
luke warm water; make small balls and roll out into small 
chapattis. 

Heat oil in a wok and fry onions and garlic; add mince and 
remaining ingredients, fry, then remove from flame. 
Steam vegetables for 1 5 minutes; remove. 
Heot butter in a Frying pan. Cut vegetables into thick pieces; 
saute and remove. 

Blend sauce ingredients in a blender. 
Heot butter in a wok; add potatoes, pepper and salt; fry till 
cooked; add cream; remove from flame. 
Place cnappatis on one side of the sizzling plotter; on the 
other side place mince, vegetables, moshea pototoes and 
pour sauce on top ; serve * M A S A L A 
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A Legendary 

Product 
from Spain 




La Espanola 

Extra Virgin 
Olive Oil 
Now in Pakistan 
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SVSaiai Kebab 

Ingredients: 

Undercut (cut into thin strips) 
Ginger/garlic paste 
Raw papaya paste 
Green chillies (ground) 
Fresh coriander (ground) 
Mint (ground) 
Cream 

Eggs (beaten) 
Refined flour 
Salt 
Oil 

Fresh coriander (finely cut) 



1 tsp . 
1 tbsp 

1 tsp 

2 tbsp 

1 tbsp 

y-2 cup 

2 * 
1 cup 

1 tsp 

for frying 
forgarhishing 



Method: 

• Marinate undercut with ginger/garlic, coriander, green 
chillies, mint, papaya, cream and salt; set aside for 1 
hour. 

• Pierce undercut lengthwise tightly on wooden skewers; 
shape into long kebabs. 

♦ Coat skewers first with flour, then eggs, 

♦ Heat oil in a frying pan; fry skewers golden from all 
sides. 

« Garnish with coriander; serve. 
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Chinese Tikka Kebabs 

Ingredients: 



Chicken pieces (baneless) 


'/ 2 kg 


Capsicums (cubed) 


2 


Onions (cubed) 


2 • 


Lemon juice 


I tbsp 


Red chillies (crushed) 


1 tip 


White vinegar 


2 tbsp 


Soya sauce 


1 tbsp 


Chilli garlic sauce 


2 tbsp 


Egg white 


1 


Refined flour 


2 tbsp 


Cornflour 


4 tbsp 


Block pepper (crushed) 


1 tsp 


Ginger/garlic paste 


1 tip. 


Salt 


V tsp 


Oil 


Va cup 


Capsicum, spring anion 


for decoration 



Method: 

• Marinate chicken with leman juice, red chillies, vinegar, 
saya sauce, chilli garlic sauce, egg white, flour, cornflour, 
pepper, ginger/garlic and salt; set aside for 2 hours. 

• Add capsicums and onions; set aside for a few minutes; 
pierce chicken, capsicum and onion alternately an waoden 
skewers. 

• Heat oil in a frying pan; fry skewers thoroughly from ail 
sides. 

• Decorate a serving dish with spring onion and capsicum; 
place skewers on dish; serve. 
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Darbari Mutton 

Ingredients: 

Mutton pieces 

Onions (finely cut) 

Koshmiri red chillies (ground) 

Whole dried milk 

Hot spices powder 

Yogurt (whipped) 

Sesame seeds 

Poppy seeds (powdered) 

Coshew nuts (powdered) 

Green chillies (finely cur) 

Fresh corionder (chopped) 

Ginger/gorlic paste 

Tomato puree 

Water 

Solt 

Clorified butter 
Cucumber 



Vi kg 
1 cup 
6 

Vi cup 

l rsp 
1 cup 
1 tbsp 

1 tbsp 
8 

4 

2 tbsp 

1 tbsp 

2 tbsp 
1 cup 
1 tsp 

1 cup 

for gornishing 



Method: 

♦ Heot clarified butter in o pot; fry onions golden 

♦ Add Koshmiri red chillies, ginger/ gorlic, tomoto puree ond 
salt; fry. 

♦ Add sesame seeds, hot spices, cashews, poppy seeds, water 
and mutton; cook till mutton is tender. 

♦ Add whole dried milk ond yogurt; fry; keep on dum. 

♦ Add coriander and green chillies; dish out; gornish with 
cucumber; serve. 
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Fiery Chilli Chicken with Creamy Sauce 

Ingredients: 
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Chicken pieces (4 pieces) 
Lemon juke, Ginger/gorlic poste 
Curry leoves 
Dried round, red chillies 
Rice (uncooked), fresh coriander 
(chopped) 

Yogurt (droined), Refined flour 
Woter 
Solt 
Oil 

Tomotoes, spring onions (finely cut) 
Boiled vegetables, French fries 

Sauce ingredients: 

Ginger/gorlic posle 
Hot spices powder 
Red chilli powder 
Fresh cream 

Dried fenugreek leaves, sugar 
Fresh coriander (chopped) 
Tomoto (blended }, Tomato ketchup 
Salt 

Oil, Clorified butter 

Method: 

Mokes cuts on chicken pieces ond set fhem oside. 

Blend red chillies, curry leaves, ginger/garlic ond rice in o 

blender; odd lemon juice, yogurt and solt. 

Marinote chicken with prepored mosalo; set oside for 4 

hours. 

Cook chicken, refined flour, and oil in a pot for 1 5 minutes 
Add woter; cook till chicken is tender. Remove from flame. 
Heot oil ond clorified butter in o saucepon; add oil souce 
ingredients except sugor and fenugreek; fry. 
Add chicken, fenugreek ond sugor; keep on dum. 
Gornish with & rinq onions ona tomatoes; serve with 
vegetables ana fries. 

MAS ALA 



1 kg 

2 rbsp each 
10 

10 

2 rbsp eoch 
Vi cup each 
Vz cup 
1 tsp 

Va cup . 

for gornishing 

as, accompaniment 

1 tsp 
Vz tsp 
Vi tsp 
Vz cup 
1 tsp each 

1 rbsp 

4 rbsp each 
x h tsp 

2 rbsp eoch 
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Fish Kara hi 

Ingredients: 

Fish fillets (small pieces) 
Lemon juice 
Onion (finely cut) 
Cumin seeds (crushed) 
Tomatoes (finely cut) 
Ginger (finely cut) 
Red chilli powder 
Ginger/gorlic paste 
Coriander seeds 
(roasted and ground) 
Hot spices powder 
Carom seeds (powdered) 
Green chillies (chopped) 
Fresh corionder (chopped) 
Dried fenugreek leoves 
Green chillies (cut thickly) 
Water 
Salt 
Oil 



16 kg 
Va cup 
1 cup 

1 tsp 
A ' 

2 tbsp 
2 tsp 

1 tsp 

1 tsp 
1 tsp 
16 tsp" 

1 tsp 

2 tbsp 
1 tsp 
4 

Vi cup 
1 tsp 
16 cup 
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• Marinate fish pieces with lemon ond cumin; set aside for 1 
hour. 

♦ Heot oil in a wok; fry onions golden. 

♦ Add ginger/garlic, tomatoes, coriander, red chillies, carom 
seeds, hot spices, both green chillies, fish and water and 
cook for a few minutes; keep on dum. 

• Add fenugreek, coriander, ginger and salt; dish out. 
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Vegetable Kebab 

Ingredients: 

Carrot 

Kidney beans 

Cauliflower 

Potatoes (boiled) 

Green chillies (chopped) 

Ginger (grated) 

Hot spices powder 

Cumin seeds 

Cardamoms {powdered) 

Chaat masala 

Salt 

Oil 

Fried chicken pieces 



1 

1 00 g rams 
1 



200 grams 
2 

2tbsp 

1 tbsp 

2 tsp 

V2 tsp 

1 tsp 

2 tsp 
I/2 cup 

for garnishing 



Method: 

♦ Boil vegetables except potatoes for a few minutes and grind 
in chopper; place in a muslin cloth and squeeze out water. 

♦ Mash potatoes and add to vegetables. Add remaining 
ingredients and shape into kebabs. 

♦ Heat oil in a frying pan and fry kebabs from bom sides till 

m golden. 
* Garnish with chicken pieces; serve. 
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Sausage Roils 

Ingredients: 

Chicken sausages 
Whole-wheat flour 
Carom seeds 
Salt 

Clorified butter 
Oil 



200 grams 
2 cups 
% tsp 
to taste 
2 tsp 
for fryfog 



Method: 

• Mix clarified butter, salt and carom seeds in whole-wheat 
Hour and knead into dough with water. 

• Divide dough tnfo 4 cubes; roll out and cut each into 
halves. 

• Cut sausages lengthwise into pieces. Follow the picture, and 
place 3 to 4 pieces of sausage in the middle of each dough 
piece ond roll the dough. Repeat process to make more 
rolls. 

• Heat oil in a wok and fry rolls till golden; remove on 
absorbent paper; serve. 
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Vegetable Tal 


hire 


ingredients: 




ESgsmqti r/ce (soaked) 
Onion (finely cut] 
Corn kernels 
Cqrrcrts (diced) 
Patata (diced) 


400 grams 
1 

1 cup 

2 

1 . 


Tcjmeta (diced) 

Qcirlje paste 
Cloves. 


\ 

\ Hp 

3 


§mq|l eprdafnoms 
Cinnamon 

Red chillies (cry shed) 
Turmeric powder 
Hot spices powder 
Water (lyke-wqrrn| 
Sqlt 
Oil 


] stick 

y% t$p 

V? tsp 
1 ts.p 
4 cups 
to tq$.te 
3 tbsp 


Method: 




Heat pi( in a pot; fry c|o\ 
1 minute. 


'es, cinnqmpri and cardamoms 



if <*r 



r 



• Add anion and cook for 5 minutes, 

• Add garlic, turmeric, red chijlies, hot spices, tomato, 
potato, carrots, corn qpd sqli; cook far q few minutes. 

• Add rice and. water; bring to. b.oll on high flame. Reduce 
flame and. (eave o,n dy,m. 
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Chicken Pot Roast 

Ingredients: 

Whole chicken 

Cumin powder 

Ginger paste 

Cinnamon powder 

Red chilli powder 

Black pepper (crushed) 

Nutmeg powder 

Hot spices powder 

Lemon 

Cloves 

Garlic 

Salt 

Oil 



1 

2tsp 
1 tsp 
V?. tsp 
.1 tsp 
] tsp 
a pinch 
1 tsp 
1 

8 

8 cloves 
1 tsp 
1 cup 



Method: 

• Mix cumin, ginger, cinnamon, red chillies, nutmeg, pepper, 
hot spices, cloves and salt in o bowl. 

• Pat chicken dry with cloth; rub mixture thoroughly on inside 
and outside of chicken and refnqerate for 2 hours. 

0 Rub garlic and lemon thoroughly on the chicken. Heat oil in 
a wide-necked pot and cook chicken till tender. 

• Fry thoroughly; dish out; cut roast into pieces; serve. 
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Semolina Pudding 

Ingredients: 

Milk (fresh) , 250 ml 

Semolina 25 grams 

Pistachios (roasted) 50 grams + for garnishing 

Sugar 75 grams • l> 

Small cardamoms (powdered) 1 tsp 



Method: 

Mix sugar in milk and bring to boil. 
Add semolina and cook till thick, on low flame. 
Add pistachios and cardamoms and cook. 
Dish out; garnish with pistachios; serve 
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■/ Low saturated fats and 100% cholesterol free - Improved heart health 

>/ Vitamins A,D 6; E - Stronger bones, better vision and healthier skin 

yf With ill Sl Q6 - Improved heart health and stronger immune system 

S Olive Guard Action Improved health and protection from 
heart disease and other ailments 

S Recommended by Pakistan National Heart Association - Doctor's choic 



PAMAH 

Rcconirwunrfcd by 

Pakistan National Heart Association 



CanOHvc significantly reduces the risk of cardiO'VflSculat diseases. 




www.canolivexom.ok / Join us on n f acebook. com / Olive YourLife 
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Rs. 11,299/- 



S MP Rear CarftOM with Flash 
r=4 > £ full screen smite sKt>l 




Dual- Core 1 .3 GHz Proctor 
> 7 wtah £17MH RAM / 4Cti eMMC HOM 



Video Recording a Playback A ^roui -M Kit Kal 

*) ){.onrj Battery Life 
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Kidney Beans and Cream 

Ingredients: 



Red kidney beans (boiled) 

Cucumbers 

(cut into small pieces) 

Tomatoes 

(cut into small pieces) 

Mayonnaise 

Sugar 

Lemon juice 

Block pepper (crushed) 

Cream 

Tomato ketchup 
Solt 

Fresh coriander (finely cut) 



2 cups 

2 
2 

V2 cup 
1 tsp 

1 tbsp 
V?. tsp 

2 tbsp 
2 tbsp 
V/tsp 

for garnishing 



Method: 

Mix all ingredients in a big bowi. 
Garnish with coriander; serve. 
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South-Indian Rice 

Ingredients: 

Rice (soaked) kg 
Gram lentils (soaked) . }h cup 

Pigeon peas (split and skinned) 1 /? cup 
Dried, red round chillies 6 
Curry leaves 
Mustard seeds 
Fresh coconut (grated) 
Turmeric powder 
Onion (chopped) 
Water 
Salt 
Oil 

Red chillies (crushed) 



6 

1 tsp 
1 cup 
1 tsp 

1 

3 cups 

V?. cup + 4 tbsp 
for sprinkling 



Method: 

• Heat 4 tablespoons oil in g pot; fry onion golden. 

* Add turmeric, grgm lentils, pigeon peqs, salt and 1 cup 
wajef . Elring to boil. 

% Add riee remaining water; cook till dry; keep on 



« Rerfiove! fiee in a. bO/Wl- 

Heat r^m^ining, §j| in a frying pan; fry curry leaves, red 

m chillies, m.ystajd seeds, ape) cQee,nyJ; po,u.r on top of rice, 
? Sprinkle chillier Cjsver riee; : serve. 
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Greek Toasted 

ingredients: 

Shell pasta (boiled) 

Chicken pieces (boneless) 

Tomato 

Onion 

Cucumber 

Lettuce (eaves 

Black aiives 

Garlic (chopped) 

Parmesan cheese 

Black pepper (crushed) 

Red chilli powder 

Leman juice 

Salt 

Oil 



s 



1 cup 

100 grams 

1 

1 

1 

2 

4 

1 fsp 

1 tbsp 
Vi tsp 

2 tbsp 
V2 tsp 
1 tbsp 



Method: 

Sprinkle red chillies and salt an chicken pieces. 

Brush ail on a grill pan; grill chicken pieces. 

Cut tomato, anion, lettuce, cucumber and olives; place in a 

serving bawl. 

Add pasta, chicken and remaining ingredients; serve. 
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Prawn IVtasala 

Ingredients: 

Prawns (washed) 
Onions (chopped) 
Tomatoes (chopped} 
White vinegar 
Turmeric pawder 
Coriander powder 
Cumin seeds 
Ginger/gorlic poste 
Hot spices powder 
Fenugreek seeds 
Driea, round red chillies 
Solt 
Oil 

Fresh carionder, ginger 
(finely cut) 



1 kg 

250 grams 
250 grams 
4 fbsp 

1 tsp 
2tsp 

2 tsp 

1 tbsp 

1 tsp 

2 tsp 
6 

, 1 *sp 
Vi cup 

far garnishing 



Method: 

Marinate prawns with vinegar. 

Heat oil in a pot; fry ginger/garlic, turmeric, coriander, 
cumin, fenugreek seeds, not spices and salt. 
Add prowns; fry on high flame for a few minutes. 
Add tomatoes, onions and red chillies; keep on dum. 
Gornish with fresh coriander and ginger; serve. 
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Vegetable Sizzler 



Ingredients: 

Cottage cheese (cubed) 
Onion (cut into small pieces} 
Mushrooms 
(cut into small pieces) 
Carrots (cut inta small pieces) 
Capsicums 
(cut into small pieces) 
Peas - 

Potatoes (cubed) 
Fresh coriander (chopped) 
Tomato ketchup 
Garlic (chopped) 
Black pepper (crushed) 
Dried round red chillies 
Hat chilli sauce 
Salt 
Butter 
Oil 

Method: 

•. Heat ail in a pot; fry potatoes, carrots, capsicums, peas, 
mushrooms, and cheese golden; remove. 

• Heat half butter in a wok; cook red chillies,, fried 
vegetables, pepper, ketchup, chilli sauce, garlic and salt 
for 1 minute. 

• Heat a sizzler; add remaining butter, and onion, add 
wok ingredients; serve. 



200 grams 
.1 

1 cup 
1 cup 

2 

1 cup 

2 

2»bsp 
1 cup 
1 ibsp 

V2tsp 

6 

1 tbsp 
Vi tsp 
1 00 grams 
1 cup 
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IVSasala Fish 

Ingredients: 

Fish fillet 
Gram flour 
Yoghurt 
Egg 

Carom seeds 

Lemon juice 

Red chillies pawder 

Ginger/garlic powder 

Sal» 

Oil 



V2 cup 
I cup 
V2 cup 

1 

1 tsp 
1 tbsp 
1 tbsp 
4 tbsp 
to taste 
ta Frying 



Chaat masala, green coriander far garnishing 

AAethod: 

Cube fish and marinate for 30 minutes with vinegar; 
remove from vinegar and dry. 

Mix remaining ingredients in a bowl; add little water if 
batter seems too thick. 

Immerse fish in batter; set aside far 20 minutes. 

Heat ail in a pan; fry fish golden. Remove an absorbent 

paper. 

Garnish with chaat masala and coriander; serve. 
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Meat Loa 

Ingredients: 

Beef mine (finely ground) 
Breadcrumbs 
BBQ sauce 
Onion (chopped) 
Garlic (chopped) 
Celery (chopped) 
Worcestershire sauce 
Black pepper (crushed) 
Mustard paste 

Brown sugar 
Salt 

Olive oil 

Tomato ketchup 

Egg {boiled and sliced ) 

Lettuce leaves, spring onion 



V2 kg 
3 A cup 
2tbsp 
1 

2 cloves 
Vi cup 
1 tbsp 
1 tbsp 
V2 tbsp 
1 

1 tsp 
to taste 

2 tbsp 

for garnishing 
for garnishing 
for decoration 



Method: 

Heat oil in a pot; fry onion and garlic; add celery, pepper, 
brown sugar and salt. 

Fry on high flame for 1 minute; remove from flame and 
allow to coal. 

Add to mince and add remaining ingredients. Brush oil on 
o foaf pan; pour batter in it; bake in a pre-heated oven at 
200°C for 20 minutes.- 

Decorate a serving dish with lettuce leaves; place meat 
loaf on top; garnish with ketchup and egg; serve. 
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Chocolate Pudding 

Ingredients: 



Fresh milk 
Corn flour 
Caster Sugar 
Cocoa powder 
Vanilla essence 
Salt 
Butter 

Glazed cherries 




2 % cups 
Va cup 

Y2 CUp 

3 tbsp 
\ tsp 

1 pinch 

2 tbsp 

for garnishing 



Method: 

• Cook milk, sugar, cocoa powder, cornflour and salt in a 
saucepan while stirring continuously on medium flame 
for a few minutes; bring to bail. 

• Remove from flame when pudding begins to stick to the 
spoon. 

• Add butter and essence; allow to cool. 

• Pour into glasses and refrigerate. Granish with cherries; 
serve. 
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Double IVlelt Super Pizza 

Ingredients: 



Pizza dough 
Tamata sauce 
Mozzarella cheese (grpted) 
Cabbage, carrots (finely cut) 



I Cup 
2tbsp 
1 cup 

for garnishing 



Method: 

• Divide pizza dough jnto twa; roll both halves into thin 

discs. 

• Spread half cheese an one disc; place the other disc on 
top. 

• Lightly roll a roiling pin over it to bind the discs together. 
« Spread remaining cheese, and tomato sauce on top. 

» Roast from both sides on a hot iron griddle; remove. 

• Decorate the centre of a serving dish with cabbage and 
carrots; cut pizza into slices, and place an serving dish. 
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Cocoa Powder Ghocol 

Ingredients: 



:e Cooki 



Refined flour (sieved) 
Cocoa powder 
Sugar 
Butter 

Baking soda 
Baking powder 

Egg 

Vanilla essence 
Glazed cherries 



1 V2 cups 



1 cup 

V? cup 
Va tsp 
V* tsp 
1 

1 V2 tsp 

for garnishing 



O 



Method: 

Mix flour, cocoa powder, baking soda and baking powder 
in a bowl 

In a separate bowl, beat butter and sugar with an electric 
beater till creamy; add egg and essence; beat for a few 
more minutes. 

Mix flour with this batter; knead into dough. 

Shape into small balls; lightly press with hands to flatten; 

insert a cherry in the centre of each cookie. 

Brush oil on a baking tray; place dough on it at intervals. 

Bake in a pre heated oven at 1 80°C for 8 minutes; remove. 
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Chocolate Pavlova 

Ingredients: 



Egg whites 
Caster sugar 
Cornflour 
White vine gat- 
Cocoa powder 
Cream 

Yogurt (strained) 
Vanilla essence 
Oil 



4 

Va cup 
1 tsp 
1 tsp 

1 tsp + for sprinkling 

Vi cup 
1 cup 
1 tsp 

for brushing 



Almands, glazed cherries, silver 
sterling leaves for -garnishing 



Method; 

Beat egg whites with an electric beater till stiff, gradually 
adding Va cup sugar. 

Mix cocoa powder and cornflour in vinegar; add to egg 
whites. 

Line a baking tray with butter paper; brush oil on it; spread 

batter on tray in a large circle. 

Bake in a pre-heated oven at 1 80°C far 5 minutes. 

Bake for a further 30 minutes at 100°C Remove. 

Separate pavlova from paper; place in a dish. 

Mix cream, essence and remaining sugar with yogurt. 

Layer pavlova with it. 

Garnish with almonds, glazed cherries and silver sterling 
leaves, and sprinkle cocoa powder on top. 
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IViushroom Soup 

Ingredients: 

Chicken pieces (bailed and shredded) 
Mushrooms (finely cut) 

E 99 

Green chillies (finely cut) 
Carrots 

Tomato ketchup 
Sugar 

Black pepper (crushed) 

White vinegar 

Saya sauce 

Cornflour 

Chicken stock 

Chinese salt 

Salt 

Fresh coriander, tomato ketchup 



V? cup 

1 tsp 
V2 tsp 
2fb*p 
2-tbsp 

2 tbsp 

3 cups 
] A tsp 
ta taste 

for garnishing 



Method: 

Bring to boif stock, mushrooms and carrots in a pot. 
Add tomato ketchup, cornflour and salt. 
When sauce thickens, gradually odd egg. 
Remove from flame; add chicken, vinegar, soyo souce, 
sugar, pepper, green chillies and Chinese salt. 
• Garnish with coriander and tomato ketchup; serve. 
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Ingredients: 

Beer mince 
Ginger/garlic paste 
Red chilli powder 
Cumin powder 
Hot spices powder 
Row papaya paste 
Fried onion (chopped) 
Yogurt 
Gram flour 
Capsicum (finely cut) 
Onion (finely cut) 
Tomato (finely cut) 
Green chillies (finely cut) 
Salt 
Oil 

Fresh coriander, ginger (finely cot) for garnishing 

Method: 



• Marinate mince with papaya, ginger/garlic, red chillies, 
^| cumin, hot spices, gram flour, fried onion and salt; set aside 

for a little while. 

• Heat Vi cup oil in a pot; add yogurt and mince; cook till 
^ J tender. 

• Heat oil in a frying pan; saute all vegetables. 
•Mix V2 vegetables in mince; dish out. 

[^Arrange remaining vegetables on top of mince; garnish with 
coriander and ginger; serve. 
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Mrs. Mehboob 



Ahmedabadi Chicken 

Ingredients: 



Chicken pieces 
Yogurt (whipped) 
Tomato ketchup 
White vinegar 
Coriander powder 
Red chilli powder 
Turmeric powder 
Hat spices powder 
Ginger/garlic paste 
Cumin seeds 

Green chillies (cut lengthwise) 

Curry leaves 

Salt 

Butter 

Oil 



1 Vi kg 
V?. kg 
V2 cup 
V7 cup 
6 tbsp 

2 tbsp 
V2 tsp 
V2 tsp 
2 tbsp 
V? tsp 
10 
15 

1 tsp 

28 grams 
Va cup 




Method: 

• Pour 1 cup water and vinegar on chicken; set for aside V2 
hour. 

• Drain off water; marinate chicken with cumin, 
ginger/garlic, yogurt, red chillies, turmeric, hot spices, 
coriander and salt; set aside for 2 hours. 

• Remove chicken pieces from marinade. 

• Heat oil in a wok; fry chicken golden; remove. 

m* In a separate wok; heat butter; fry green chillies and 
curry leaves. 

• Add chicken marinade and tomato ketchup; fry. 

• Add chicken pieces; keep on dum; serve. 
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Balti Macaroni 

Ingredients: 

Chicken pieces (boneless) 

Macaroni (boiied) 

Garlic (chopped) 

Ginger (chopped) 

Onion (finely cut) 

Balti mosaic (packaged) 

Refined flour 

Water 

Salt 

Oi! 




300 grams 
'300. grams 
} tbsp 
2tbsp 

] 

4 tbsp 
4 tbsp 
1 cup 
to taste 
4 tbsp 



Method: 

• Heat oil in a pot;, fry onion, garlic and ginger for a few 
minutes. 

- Add chicken pieces and salt; fry on high flame for 5 
minutes. 

• Add flour, Balti masala and water; cook till tender and 
dry; remove from flame. 

• Spread macaroni on a dish; place chicken on top; serve. 
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Change your life 



Child Lock 

To prevent unsupervised operation of 
the miaows oven by children 



6 Power Levels 

Qves cotweriie^ce of sEtting power 
levels br variety of cooking 



Speedy Defrost 

Automatically adjusts weights and 
power les/d for spotKfy defrosting 






Occk Function 

Seteclian of cook arui heat time with 
additional convenience of dock* nd 
Mtchen timer 



Express Cooking 

Unique: sensor technology allows you 
to select appropriate weight setting 
tempwature and time to cook your 
inquired rn^al 



2 Years Magnetron Warranty 

PEL offers the only microwave in 
Pakistan with 2 vears rragnetron 
warranty* 
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Package 



() Get connected with economy, power and freedom. On 1 Mbps and 2 Mbps 

connections, enjoy 1 0 GB downloads*, free Wi-Fi modem and unlimited 
fh voice calls (PTCL-PTCL-Vfone). 



www.ptcl.com.pk 
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£| /ptcl.official Q /ptcloflicial jyjj /theptclcompany 
ii 1 ri« r T/> rrH ft rraNnRniia 080n visit wWw.Dt6i, com ^pk orSMS'BB' to 051 21 8 1218 
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HUMIDITY 
CONTROLLER 

Specially designed la conlwl tho 
humidity kw^Hn Crtapw/vcgtfam! box 



DOUBLE^ **tf*iiyd«&jn*d 

SIDED rt-mp.'tefcittires -jp so !^ e C 

ROLL BOfvSD 
EVAPORATOR 



ENERGY 
EFFICIENT 



iiange your life 
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